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know its customer's signature. Checks are payable in order of their presentment, and an unreasonable delay in the presentment of a check will relieve the drawer of liability if the bank in the meantime suspends payment, provided the depositor had sufficient funds in the bank to pay the check if it had been reasonably presented and he has suffered by the negligence of the holder. A reasonable time is a question of fact in each case. A check must contain an order to pay a fixed and definite sum of money to some designated person or order.

Checkers, or Draughts, one of the most ancient forms of recreation. Ramcses m., as depicted on the walls of Thebes in Egypt, is playing checkers with a lady. The game of draughts is a contest between two parties, each having 12 pieces or men, those of one side being dark and those of the other light in color. The game is played on a board and the men are placed on squares of one color
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only. The object of the game is to capture all the adversary's men, or to fix them so that they cannot move. Each player in turn moves one of his men one square forward on the same color, that is, diagonally. When two opposing men meet, if either has an empty square behind him, the opponent at his next move jumps over the man, who is thereby captured and removed from the board, and the victor occupies the empty square behind him, thus advancing two squares. If there are two or more of the opponent's men in front, each with a vacant space behind him, all can be captured at once and the capturer occupies the square behind the last man taken. When a man has been advanced to the last row in the enemy's camp he becomes a 'king,' and his rank is marked by 'crowning' him with another piece of the same color. A king is like other men

in all respects, except in his power of moving backward and forward; he is equally liable to capture; and captures in the same way, except that he can also capture backward. There are, however, several other varieties of the game. See Spaldhitfs Home Library; Foster's Complete Hoyle.

Checquy, Checqui, or Cheeky, in heraldry, signifies small squares of different tinctures, composing the field or the charge of a shield or escutcheon. The word also survives in our term 'check,' a doth pattern.

Chedorlaomer, King of ICluni, chief of the four kings in their victorious campaign against the five rebel Canaanite princes.

Cheduba, or Man-aung, a fertile and wooded, island on the c. coast of the Bay of Bengal; p. 24,000.

Cheese, a food product obtained by coagulating the caseine of milk and incorporating a large proportion of the fat. It was a common food  material long  before butter was known. There arc many kinds of cheese, depending upon the kind of milk used and the treatment it is subjected to in the process of making and curing the product. Some kinds arc hard, while others arc. soft or  midway between; and in flavor there, is great variation. In the common Cheddar cheese of the United States and England the milk is curdled with  rennet  extract,  a  soluble  ferment found in the fourth stomach of calves, the curd separating from  the watery whey and holding mechanically a large proportion of the fat. The mass is then wrapped in cloths and pressed to remove the remaining whey. It is then placed on shelves in the curing-room and allowed to 'ripen/ a process requiring several  weeks,   and   often   months. During the process the  flavor is developed and the tough curd is 'broken clown' or digested through the action of the pepsin in the rennet and probably also that of a natural ferment of the milk, known as galactose, In making cottage cheese, or 'smicrkasc,' the milk is curdled by allowing it to sour, or by the addition of an acid to fresh milk, and the cheese is salted and eaten fresh.

The principal English cheeses are Cheddar, Stilton, Cheshire, Gloucester, Dorset (blue), Wensleydalc, and Cotherston. The most popular foreign cheeses are Schweitzer or Em-menthaler (also known as Gruyere), Roquefort, Edam Gouda, Gorgonzola, Parmesan, Neuchatel, Camembcrt, Limburgcr and Brie. The last four are soft cheeses, and Roquefort is a semi-soft variety. The characteristic flavors of the foreign cheeses are due largely to